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As  every  smart  homemaker  knows .. .there  are  many  ways  you  can  save  fat  in  cook- 
ing.   Take  salad  dressing  for  example .    It's  possible  to  make  a  smooth,  creamy 
salad  dressing  using  only  one  tablespoon  of  table  fat. 

If  you  don't  already  have  the  recipe  for  "this  fat -saving  dressing,  get  a  pencil 
and  paper  nnd  1*11  give  you  a  recipe  suggested  "by  home  economists  of  the  U.  S. 
Department  of  Agriculture . 

As  I  said. .this  salad  dressing  needs  only  one  tablespoon  of  table  fat... and 
you  may  use  milk -flavored  drippings  instead  of  the  table  fat.    You  may  use  one  or 
two  eggs... or  if  you  have  three  or  four  egg  yolks  left  over  from  other  cooking.... 
use  them  in  the  place  of  whole  eggs. 

Here's  how  you  make  the  economical  salad  dressing.    Beat  together  one  or  two 
eggs  and  three  tablespoons  of  vinegar  until  you  have  a  smooth  mixture.    Next  add  a 
third  of  a  cup  of  milk  and  the  tablespoon  of  table  fat  (or  drippings) .    For  season- 
ing. ..  .use  a  half  teaspoon  of  salt... a  half  teaspoon  of  sugar.. a  half  teaspoon  of 
mustard. . .and  eighth  teaspoon  of  celery  seed  and  a  dash  of  paprika. 

Want  to  check  those  ingredients  again?    One  or  two  eggs... three  tablespoons  of 
vinegar... a  third  a  cup  of  milk... one  tablespoon  table  fat,  half  teaspoon  salt, 
half  teaspoon  sugar,  half  teaspoon  mustard,  eighth  teaspoon  of  celery  seed  and  a 
dash  of  paprika. 

Cook  the  §alad  dressing  over  hot  water..     Stir  it  oonstantly  until  the  mixture 
has  thickened  about  as  thick  as  heavy  cream.    Pour  the  salad  dressing  in  a  con- 
tainer...put  a  sover  on  it  and  store  the  dressing  in  the  refrigerator. 
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